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Never grainy— 
Never runny— 
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2 squares (2 oz.) unsweetened chocolate 

l1 $á cups (15 oz. can) Eagle Brand Sweetened 
Condensed Milk 

Melt chocolate in top of double boiler. Add 
Eagle Brand Sweetened Condensed Milk and 
stir over rapidly boiling water 5 minutes until 
thick. Remove from heat. Add water. Cool 
Spread on cold cake. Makes enough frosting 
to cover tops of 2 (9-inch) layers, or top and 
sides of loaf cake or about 24 cup cakes. 


“5 cup Eagle Brand 2 tablespoons lemon 


Sweetened Con juice 

densed Milk t cup fruit* 
Blend Eagle Brand and lemon juice Stir until 
mixture thickens. Fold in fruit Spread 
between cooled layers. Use as a filling for plain 
cake or Washington pie, dusting top of cake 
with confectioners’ (4X) sugar 


*Use any one of the following fruits 
Fresh raspberries 

Sliced fresh strawberries 
Crushed fresh peaches, drained 
Crushed pineapple, drained 
Stewed apricots sipved and drained 
(For two 9-inch layers) 


Change Bread to Cake 


Slice day-old white bread, 34-inch thick. Re- 
move crusts. Cutinto strips 34-inch by 2 inches 
long. 
Spread strips on all sides with Eagle Brand 
Sweetened Condensed Milk, covering well 
Roll in dry. shredded coconut, broken fine 
Brown under broiler at low heat, or 
toast on fork over coals. 


Easy! Quick! Only 2 Ingredients! 


24 cup Eagle Brand 3 cups shredded 
Sweetened Con- coconut 
densed Milk l] teaspoon vanilla 
(optional) 


Mix Eagle Brand Sweetened Condensed Milk 
and coconut. Add vanilla. if desired. Drop by 
spoonfuls on greased baking sheet. about 1 
inch apart. Bake in moderate over (350° F.) 
10 minutes or untila delicate brown. Remove 
from pan at once. Makes 30. 


114 cups (15 oz. can) 1% cupwhippingcream 


Eakin Brand on 2 tablespoons con- 

wectene - sctioners’. (4 

densed Milk beets AA) 

4% cup lemon juice Baked pie shell 
1 cup fruit” (9 inch) 


Blend Eagle Brand Sweetened Condensed Milk 

and lemon juice. Stir until mixture thickens. 

Fold in prepared fruit. Pour into baked pie shell, 
Cover with whipped cream sweetened with 
confectioners’ sugar, Chill before serving. 

*Fresh raspberries, sliced fresh straw- 

berries, sliced peaches or apricots 

or 2 medium sized bananas, cul 
in small pieces may be used. 


COOKIES 


114 cups (15 oz. can) cinnamon 


fagle Brand 14 teaspoon salt 
aarne eon: 214 pore graham 
acker crumbs 
¥4 cup molasses 14 cup seedless 
44 teaspoon ginger raisins , 
1⁄4 teaspoon allspice 44 cup chopped 
1% teaspoon nul meats 


Mix together Eagle Brand Sweetened Con- 
densed Milk, molasses, spices, salt, graham 
cracker crumbs, raisins and nut meats. Drop 
by spoonfuls onto greased baking sheet. 
Bake in moderate oven (350° F.) 
ubout 15 minutes. Remove from 
pan at once. Makes about 36. 


bd 
oF 
EF im 
J 
f X 
s4 
ng & 
ta 2 
5 e] 
oO 
ə easiest salad dressi 
you ever madel 
C KAA Nh 
1h H Í 
24 cup Eagle Brand Sweet- 1 egg yolk 
ened Condensed Milk 4 teaspoon salt 
44 cup vinegar or lemon Dash of 
juice cayenne 
14 cup salad oil or melted 1 teaspoon dry 
butter mustard 


Place ingredients in mixing bowl. Beat with 
rotary egg beater until mixture thickens. If 
thicker consistency is desired, place in re- 
frigerator to chill before serving. 
Makes 1!4 cups. 


Creamy — never grainy! 


Less chance of failurel 


2 cups sugar 3 squares unaweet 

L6 cup water ened chocolate 

144 cups (15 oz. can) cut in small piece 
Eagle Brand I cup nut meats 


Sweetened Con chopped (optional) 

densed Milk 
Mix sugar, water, and E 
Condensed Milk in lar 
stirring constantly, over medium heat to 237° | 
or until mixture forms firm ball when tested 
in cold water Remove from heat Add 
chocolate and beat until it is melted, Add 
nut meats. Beat at once, until thick and 
creamy. Pour into buttered pan. When 
cool, cut into squares 


tle Brand Sweetened 
ucepan Cool 


In 5 minutes—marvelous 


chocolate filling! 


2 squares (2 oz.) V6 cup water 


unsweetened \ teaspoon salt 


chocolate Yo teaspoon vanilla 
1's cups (15 oz, can) Baked pie shell 

Eagle Brand Sweet- (8-inch) 

ened Condensed 

Milk 


Melt chocolate in top of double boiler. Add 
le Brand Sweetened Condensed Milk, and 
over rapidly boiling water 5 minutes until 
thick. Remove from heat. Add water and 
5 mixing well. When cool, add vanilla 
ur into baked pie shell. Garnish with 
whipped cream, if desired. Chill. 


ł5 cup Eagle Brand 3 eggs, slightly 
Sweetened Con- beaten 
densed Milk L teaspoon salt 
2% cups hot water Nutmeg 


Mix Eagle Brand Sweetened Condensed Milk 
and hot water. Pour gradually over eggs. Add 
salt. Pour into greased baking dish or custard 
cups. Sprinkle with nutmeg. Place in pan filled 
with hot water to depth of custard. Bake 
in slow over (325° F.) about 1 hour or until 
custard is set. (A knife blade inserted will 
come out clean when custard is done.) 
(Serves 6) 


Imagine: PERFECT 
lemon filling without cooking! 


114 cups (15 oz. can) 14 teaspoon lemon 
Eagle Brand extract 
Sweetened Con- ‘6 cup lemon juice 
densed Milk 2 eggs, separated 


2 tablespoons sugar 

Grated rind of 1 Baked pie shell 
lemon or (8-inch) 
Blend Eagle Brand Sweetened Condensed Milk, 
lemon juice, grated lemon rind or lemon extract, 
and egg yolks. Pour into baked pie shell. 
Cover with meringue made by beating egg 
whites until stiff and adding sugar. Bake in 
moderate oven (350° F.) 10 minutes or 
until brown, Chill. 


34 pound sweet Eagle Brand 
chocolate Sweetened Con- 
34 pound unsweet- densed Milk 


ened chocolate 1 teaspoon vanilla 
114 cups (15 oz. can) 1 cup chopped 
s walnut meats 
Melt sweet and unsweetened chocolate in top 
of double boiler. Add Eagle Brand Sweetened 
Condensed Milk and mix thoroughly. Cook 
over boiling water for 3 minutes or until 
thickened. Remove from heat. Add vanilla 
and chopped walnuts. Drop by tea- 
spoons on waxed paper. Allow to 
stand for several hours. Makes 
about 48, 


2 squares (2 oz.) unsweetened t4 teaspoon salt 
chocolate ~ 44 to 1 cup hot 
144 cups (15 0z. can) Eagle Brand water 
Sweetened Condensed Milk 
Melt chocolate in top of double boiler, Add Eagle 
Brand Sweetened Condensed Milk and stir over 
rapidly boiling water 5 minutes until thick Remove 
from heat. Add salt and hot water, amount 
depending on the consistency desired. Makes 
2 or 2% cups. 
CHOCOLATE PEPPERMINT SAUCE: Add 2 or 3 
drops of oil of peppermint to above recipe. 
CHocoLaTE Nut SAUCE: Add I cup 
walnuts finely chopped. 


